ATLACMA

APPETIZERS AND SOUPS
"Soup of Yesterday" because it's always better the next day.

4

Roasted red pepper bruschetta with feta cheese
7
Marinated peppers and herbs over Focaccia bread with crumbled feta cheese.
8
Mango and rock shrimp lettuce wraps
Sauteed rock shrimp with fresh mango salsa, hearts of palm, butter lettuce and dipping sauce
Smoked whitefish and French lentil salad
8
House smoked whitefish with French lentils, tomato, and aged balsamic vinegar
Shredded duck confit and goat cheese quesadilla
9
Tender duck confit, goat cheese, and wild mushrooms in a flour tortilla with cherry compote
Beef steak tomato "caprese" with caper vinaigrette
7
Beef steak tomato with fresh mozzarella, basil, red onion, and fried bread
Roasted garlic hummus
6
Mediterranean hummus with red pear tomatoes, olives, herb feta cheese and garlic croutons
Petite caesar Salad
8
Romaine lettuce, parmesan cheese, and croutons

MAIN COURSES AND LARGE SALADS
"Sandwich of the day" Chef's choice, please ask your server
"Soup and half sandwich"

8

8

Grilled portobello mushroom sandwich with Yukon potato chips
9
Grilled Portobello mushroom, tomato confit, caramelized onion, & garlic spread on a kaiser roll
Osso Bucco with baby vegetables and two sauces
15
Braised lamb osso bucco with baby vegetables, veal demi glaze and mustard sauce

14
Sesame crusted Ahi tuna with marinated Japanese eggplant salad
Fresh tuna loin over Japanese eggplant, sugar snap peas & enoki mushrooms in a ponzu vinaigrette.
Fresh gnocchi with wild mushrooms, spinach and pesto sauce.
13
Homemade gnocchi with wild mushrooms, wilted spinach, and a walnut pesto sauce
Linguini a Ia Bolognese
12
Linguini pasta, diced vegetables and Italian sausage bolognese
Caesar Salad
11
Available with grilled chicken
12.50
or shrimp

13.50

Warm Chicken Salad
13
Herbed roasted chicken breast, baked fiji apples, caramelized walnuts u1d gorgonzola cheese on a bed
of butter lettuce and radicchio tossed with champagne vinaigrette

DESSERTS
Pear and chocolate mousse dome
7
Red wine poached pears in a vanilla Bavarian cream placed in the center of a bitter chocolate dome
7
Lemon meringue pie with raspberry sauce
Sweet tart shell filled with rich lemon cream and Italian meringue with raspberry sauce
Tiramisu
7
Sponge cake soaked in kahlua and amaretto filled with mascarpone mousse
and topped with coffee sauce
Carrot cake
7
Carrot cake topped with cream cheese mousse, candied pecans, and dried fruit compote
Creme Brulee Trio
6
Vanilla, chocolate, and pistachio creme brulee
Cookie Plate
6
Chocolate chip, peanut butter, and raisin oatmeal cookies

1

PENTIMENTO
ATLACMA

PENTIMENTO WINE LIST
WHITE WINES .............. .
Pentimento House Chardonnay

1999

inviting apple-citru fruit flavors with

Salmon Creek Chardonnay

2001
hints of tropical fruit with shavings of nutmeg with a warm rich finish

Au Bon Climat, Patina Label Pinot Chardonnay
zesty citrus and apricot with

5118

a crisp and pleasant finish

2001

5.5118

8/30

a succulent toasty finish

Napa Valley Patina Label Pinot Chardonnay

2001
vanilla scented oaks lead to cream soda, ripe pear, apple, banana and fig

8/30

Au Bon Climat, Patina Label Pinot Gris/Pinot Blanc

7.5/28

Berringer White Zinfandel

5.5/20

Roederer Estate Sparkling Wine

10/34

2000
food friendly with smokey, olive and marzipan inflected aromas
2002
fresh clean strawberry and ripe pears, honeysuckle and sweet citrus
2002
smooth ripe flavors with tosasted grains, brown sugar and honey bouquet

Electra Orange Muscat Wine

2003
refreshingly crisp and mysteriously aromatic dessert wine or apertif

5/18

RED WINES .............. .
1999
a medium-bodied red with a mix of distinctive fruit and berry characteristics

Pentimento House Merlot

Salmon Creek Merlot

2001
aroma and flavors of ripe, dark fruit with a super smooth finish

5118

I

i

5.5/18

i
i

5.5/20

Redwood Creek Cabernet Sauvignon, Modesto
medium to full bodied wl flavors of blackcherry, cocoa w/ a touch of oak

Au Bon Climat, Patina Label Red Table Wine

2000

6.5124

Au Bon Climat, Patina Label Merlot

2000

7.5/28

2001

9/30

pepper notes with a savory herbal finish

Mac Murray Ranch Pinot Noir
ripe flavors accentuated by spice and herbal notes

Broadley Patina Label Pinot Noir 2000 Reserve

2001
features ripe aromas and full long vibrant flavors with great balance

--~~-
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